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CANNING CROPS PRODUCTION 


Latest Estimates Announced by the U. S. Bureau 
of Agricultural Economics 


Estimates of the production of green lima beans, beets, 
kraut cabbage, pimientos, and tomatoes for manufacture, 
based upon conditions as of October Ist, were issued by the 
U. S. Bureau of Agricultural Economics on October 12th. 
The following table summarizes these figures, and also gives 
the estimates issued previously for snap beans, sweet corn, 
and green peas: 


a4 year average, 1929-32. 


Beets.—Production of beets for canning is forecast on 
October 1 at 52,200 tons, compared with 47,600 tons har- 
vested in 1935 and the 4-year (1929-32) average production 
of 35,900 tons. The present estimate has been exceeded only 
once in recent years—in 1930, when 55,900 tons were har- 
vested. Ideal fall weather conditions during the last two 
weeks of September in New York and New Jersey were 
responsible for an improvement in yield prospects in these 
states. Less favorable conditions were reported for Indiana, 
Michigan, Wisconsin, and Oregon, and the production esti- 
mates for this group declined slightly during the period from 
September 15 to October 1. 

Yields indicated by October 1 reports average 5.24 tons 
per acre for 1936 in comparison with 5.80 tons harvested in 
1935. Average yields for the 4-year (1929-32) period were 
6.00 tons per acre. The indicated yields for 1936 are ap- 
proximately the same as those of 1929 and 1930. 

Lima Beans.—Growing conditions during the last two 
wecks of September improved prospects for green lima beans 
for manufacture. The forecast of 1936 production, based on 
October 1 reports, is 21,630 tons, or 6 per cent more than 
was indicated by September 15 conditions. The 1935 pro- 
duction totaled 15,660 tons. 

This indicated production of 21,630 tons would be the 
largest crop of lima beans for canning, freezing or other 
purposes, on record. In comparison with the 1935 crop, it 
would exceed by about 38 per cent the tonnage utilized by 
canners last season. It would be about 72 per cent more 
than the average production of 12,620 tons for the 4year 
(1929.32) period. 


Indicated yields on October 1 on the record high planted 
acreage of 1936 averaged 1,246 pounds, with the yield in- 
creases over the September 15 indications coming mainly 
from improvement in Delaware and Maryland. In recent 
years this estimated yield has been exceeded by only the high 
record yield of 1934, when 1,422 pounds per acre were har- 
vested. Quality of the 1936 crop is reported by many canners 
to be irregular and the proportion of the total production to 
be utilized for canning purposes is problematical, as con- 
siderable tonnage may be frozen. 

Capsace ror Kraut.—The production of cabbage for 
kraut is estimated on October 1 at 94,700 tons, which is the 
lowest since 1925. Production for 1935 was 134,800 tons and 
the average production for the 5-year (1928-32) period, 
165,700 tons. 


(Continued on page 5077) 


Final Hearing on Fiber Box Specifications 


The final opportunity for canners to present their views on 
the revision of fiber box specifications proposed by the Con- 
solidated Classification Committee will be at Chicago on 
October 20th. Hearings were held at New York City on 
October 14th. The Association has been advised that a num- 
ber of canners expect to be represented at the Chicago hear- 
ing. 


ITALIAN TOMATO CANNING 


Smaller Output Expected This Year—August Ex- 
ports to United States 


Reporting under date of September 16th the American 
consul at Naples states that all the canneries in southern 
Italy were busy, principally in putting up tomato products. 
Indications were that there will be considerably fewer peeled 
tomatoes canned this year (half a million cases less than last 
year is a figure mentioned by some of the canners) and it 
appears that the tomato sauce output will also be a little 
under that of a year ago, 15 per cent less at a rough estimate. 
A somewhat smaller tomato crop and rather less satisfactory 
foreign markets is the explanation. 

Raw tomato prices for the long variety have gone up 
slightly, as was foreseen, and the canners are now paying 
28 lire the quintal for the San Marzano and 20 lire the quintal 
for the round tomatoes; both quotations at the field. 

The demand from the United States has been good for 
both the canned peeled tomatoes and the sauce. English buy- 
ers have placed considerable orders, but no shipments have 
been made because of the inability of the Italian and British 
governments to arrive at an agreement to govern reciprocal 
post-sanctions trade. 
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The supplying of canned foods for the army in East Africa 
has commenced to dwindle so that the canneries are losing 
the benefit of that stimulant. It is reported that there is a 
considerable accumulation of canned fruit, peas, string beans 
and tomatoes at Asmara. 


The old canned peeled tomato and double concentrate 
stocks are exhausted now and very little of last season's 
tomato paste remains. August declared exports to the United 
States at the Naples consulate general were 3,320,268 pounds 
of canned peeled tomatoes and 795,765 pounds of tomato 
sauce. The August exports of these products were 33 per 
cent less than in July, 1936, and about 53 per cent of those 
in August, 1935. 


JAPANESE MUSHROOM INDUSTRY 


Output Is Increasing and Foreign Markets Are 
Sought for Canned Product 


The fact that Japan has been successful in developing the 
production of various canned foods for the export market 
lends considerable interest to a report by the American 
assistant trade commissioner at Tokyo on the Japanese mush- 
room industry. An official Japanese agricultural publication, 
the report states, furnishes data on the production of two 
types of mushrooms, the first called “Matsutake (green) ,” 
the second “Shiitake (dried).” According to this publication 
the Matsutake mushrooms grow wild about pine trees, while 
the Shiitake mushrooms are artificially grown about pine 
trees. These statments are not clear, as trade informants 
point out that the Matsutake mushrooms grow wild in pine 
forests, on the ground, but that the Shiitake mushrooms are 
cultivated on oak logs and rarely on pine logs. 

The production of the Matsutake variety has varied from 
about 4,860,000 kilos to 8,887,000 kilos annually, the latter 
being the 1934 output. Production of the Shiitake variety 
has varied from 852,000 to 1,460,000 kilos, the latter figure 
also being for 1934. 


According to the Japan Tinned Foods Association, canning 
of Matsutake mushrooms has been developed but the Shiitake 
variety is always dried and handled in this form in both the 
domestic and foreign markets. Output of canned Matsutake 
is reported by the Association to have been as follows during 
the years 1932 to 1935 inclusive: 1932, 36,000 cases valued 
at 522,000 yen; 1933, 30,000 cases valued at 540,000 yen; 
1934, 37,580 cases valued at 526,120 yen; and 1935, 38,733 
cases valued at 503,529 yen. 


These mushrooms are packed in 642-ounce tins, 48 tins to 
the case. The export quotation on August 30th in the Tokyo 
market was 14.50 yen for “A 1” grade. Domestic second and 
third grades were quoted at prices averaging 11 to 12 yen 
per case. 

The Forestry section of the Department of Agriculture and 
Forestry has in recent years encouraged farmers to raise in- 
ceased amounts of Shiitake mushrooms. These best grades 
are now being exported to foreign markets while mushrooms 
that are poorly shaped, small or broken are consumed in the 
local market. It is claimed that this mushroom has a high 
vitamin content, even when dried, and can be kept for many 
years provided the temperature is right. 

Production of Shiitake mushrooms is expected to increase 
annually, due to a steady domestic demand, good export pros- 
pects, and the encouragement of the government. 


In addition to the production of these two native varieties, 
which have been used as food in Japan for hundreds of years, 
there has lately been developed the production of two new va- 
rieties, both of which are now being canned for the domestic 
and foreign markets. The first of these is called “Nameko” in 
Japanese, and it is a small brown mushroom which is served 
fresh or else canned. No data are available covering total 
production. According to the Japan Tinned Foods Associa- 
tion, during 1935 a total of 4,500 cases of Nameko mush- 
rooms were canned, having a value of 126,000 yen. The bulk 
of this pack was consumed in the local market. These mush- 
rooms are packed in 1l-ounce tins, 48 to the case; the whole- 
sale market price at Tokyo on August 30, 1936, was 17.50 yen 
per case. It is believed that production of the Nameko 
canned mushrooms will increase and that efforts will be made 
to expand sales in foreign markets. The United States will 
undoubtedly receive attention. 


The second of the new types of mushrooms now being 
produced is the French type. This type was produced experi- 
mentally only a few years ago in Kyoto, Takada, and Nara- 
shino, where horse manure is available at a low price. Can- 
ning was commenced in 1935 and 3,000 cases were packed, 
according to the Japan Tinned Foods Association. Exports 
amounted to 2,418 cases valued at 38,688 yen. These mush- 
rooms are packed in 54-ounce tins, 48 to the case; the whole- 
sale market price at Tokyo on August 30, 1936, was 17.50 yen 
per case. 

The French type of mushrooms is also consumed locally, 
being offered primarily as something special in eating houses. 
Japanese, however, prefer the fresh Matsutake mushrooms or 
the dried Shiitake mushrooms, because of the pronounced 
flavor. Accordingly, no marked expansion of sales for either 
the fresh or canned French type of mushrooms may be ex- 
pected in the home market and efforts are being made to 
secure increased sales in foreign markets. It is reported that 
the production of these canned mushrooms can be doubled 
without difficulty by using the present facilities. 


The exports of canned mushrooms from Japan are not 
recorded separately in the official trade statistics. The Japan 
Tinned Foods Association reported 1935 exports of canned 
Matsutake mushrooms amounting to 8,981 cases, of which 
4,822 cases were shipped to Manchukuo and Kwantung Pro- 
vince, 1,206 cases to British Malaya, 784 to the United States 
504 to the Philippines, 430 to Netherland India and British 
Borneo, 388 to China, 312 to Hawaii, and 535 cases to other 
countries. 


Exports of the French type of canned mushrooms in 1935 
totaled 2,418 cases, of which 418 cases were shipped to Nether- 
land India and British Borneo, 201 to British Malaya, 130 
to China, 101 to the United States, 125 to Great Britain and 
989 to other European countries, 110 to African areas, 197 
to western Asiatic countries (Syria, Turkey, Iraq, Palestine, 
etc.), and 147 cases to all other areas. 


[The kilo equals 2,204 pounds and the exchange value of 
the yen is about 28 cents. 


Brush Manufacturers Seek Trade Rules 


Application for a trade practice conference for the toilet 
brush manufacturing industry, which is one division of the 
general brush industry, has been made to the Federal Trade 
Commission. The formal application was filed by the Ameri- 
can Brush Manufacturers Association, Philadelphia. 
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CANNING CROPS PRODUCTION 
(Continued from page 5075) 


The prolonged drought during the growing season of 1936 
reduced yields in all important states east of the Rocky 
Mountain region. Indications on October 1 point to an 
average yield of 5.26 tons per acre. This would be the lowest 
yield of record and would compare with 8.17 tons in 1935 
and 9.48 tons, the 10-year (1923-32) average yield. 

The total of 94,700 tons estimated for 1936 includes ton- 
nage of kraut cabbage expected from both the open-market 
and contract acreages. Allowance was made for open- 
market acreage and tonnage according to the past relation- 
ship between contract and open-market tonnages and in line 
with packers’ previous reports on the percentage of total 
kraut cabbage requirements which they expected to obtain 
from open-market purchases in 1936. 

Pimientos.—Canners in California and Georgia report no 
change during the last two weeks of September in the pro- 
duction prospects for pimientos for manufacture. A total 
production of 16,120 tons is forecast for 1936, which com- 
pares with 20,790 tons in 1935 and an average production 
for the 5-year (1928-32) period of 15,000 tons. 

Tomators.—The nation’s tomato crop for canning and 
manufacturing purposes is now estimated to be 1,739,100 
tons. This forecast is made possible through the cooperation 
of the canners of the United States in their October 1 re- 
ports. The present estimate is also based on the assumption 
that average weather conditions will prevail until the crop is 
harvested. This season's crop is 3 per cent larger than the 
production of 1,689,000 tons harvested in 1935 and is 34 per 
cent above the 5-year (1928-32) average production of 
1,293,200 tons. The crops of 1925, with 1,809,200 tons, and 
1930, with 1,757,000 tons, both exceeded the present produc- 
tion forecast for this season. 

Indicated yields on October 1 average 3.81 tons per acre. 
In 1935, the average yield was 3.60 tons and for the 10-year 
(1923-32) period, 4.21 tons per acre. The principal states 
showing some improvement during the last two weeks of 
September are New York, New Jersey, Pennsylvania, Ohio, 
Maryland, and Illinois. 


Proposed Definitions for Food Products 


The Food Standards Committee appointed by the Secretary 
of Agriculture has announced definitions which are proposed 
for orangeade, lime rickey, molasses (light and dark), and 
cream cheese, The Committee invites criticisms of its pro- 
posed definitions and suggestions regarding them. Corre- 
spondence should be addressed to W. S. Frisbie, Chairman 
of Food Standards Committee, Food and Drug Administra- 
tion, U. S. Department of Agriculture, Washington, D. C. 


CUBAN CANNED FRUIT MARKET 


Peaches and Pears Are Items—Demand 
for Mixed Fruits Increasing 


The Cuban canned fruit market in 1935 was worth ap- 
proximately $150,000 to foreign exporters, with the United 
States furnishing about 92 per cent of Cuba’s purchases. 
Most imported canned fruit in Cuba is used as a table dessert 


and is in demand chiefly between November and April when 
native fresh fruits except pineapple are not available. Peak 
sales occur during the holiday season in December. 


Except pineapple and guava, domestic fruits are not pre- 
served in Cuba. Pineapple is preserved chiefly for commer- 
cial use, but guava products are prepared for use in homes 
and preserved pineapple and guava are both exported. ° 


Of all canned fruits peaches are the most popular in Cuba, 
and the annual consumption is stated to have reached about 
11,000 cases of 24 cans each. There is little or no demand 
for freestone peaches. Imports for commercial purposes, that 
is, for pastry and ice cream manufacturing, are negligible. 


Next to peaches canned pears appeal most to the Cuban 
taste and the annual consumption of them is estimated at 
about 8,000 cases of 24 cans each. Small quantities come 
from Spain, Chile, and France, but the United States is the 
principal source. 


Canned apricots have never been popular in Cuba as their 
flavor does not appeal to native consumers. Imports in 1935 
amounted to only 225 cases. 


Imports of canned cherries, chiefly Royal Annes from Cali- 
fornia, average about 125 cases annually. A substantial 
quantity of maraschino cherries is brought in largely for use 
in making cocktails. Imports of canned plums and prunes 
average about 510 cases annually. Canned apples and apple- 
sauce are negligible in the trade. During the last two years 
imports of canned mixed fruits for salads and cocktails have 
increased and the present annual consumption is about 2,000 
cases. Except for strawberries, about 750 cases of which are 
imported each year, Cuban imports of canned berries are 
small. Imports of jam, jellies and marmalade average about 
$10,000 a year. The largest item in this class is strawberry 
jam, imports of which from the United States amount to 
about 400 cases of 40 pounds each. 


Frozen and Preserved Fruits in Cold Storage 


The following table shows the holding of fruits in cold 
storage reported by the Bureau of Agricultural Economics as 
of October 1st, also a comparison with last year and with a 
five-year average: 


October 1, Five-year 
1935 average 


320,000 318,000 
3,263,000 3,745,000 
3,307,000 2,780,000 
2,480,000 2,025,000 

242 299 ,000 


’ 


85,912,000 82,530,000 


Navy to Buy Canned Mincemeat and Sausage 


The Bureau of Supplies and Accounts of the Navy Depart- 
ment at Washington is asking for bids on canned mincemeat 
and canned Vienna-style sausage. Canners who may be 
interested should write to the Bureau of Supplies and Ac- 
counts for Schedule No. 9067 for mincemeat (opening date 
December 8th), and for Schedule No.9089 for sausage (open- 
ing date December 15th). 
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Rubber Tire Industry Rules Announced 


Trade practice rules for the rubber tire industry have been 
promulgated by the Federal Trade Commission. Rule 1, 
which covers possible practices coming under provisions of 
the Robinson-Patman Act, is identical with Rule 4 of the 
fertilizer industry rules and the mirror industry rules. As 
pointed out in the Inronmation Letter for October 10th, 
this rule is almost a verbatim repetition of the language of 
the Robinson-Patman Act and adds nothing to indicate what 
interpretation is to be placed upon this language. 

Included in the rules for the rubber tire industry is a prefa- 
tory statement as follows: 

“These rules promulgated by the Commission are designed 
to foster and promote fair competitive conditions in the in- 
terest of industry and the public. They are not to be used, 
directly or indirectly, as part of or in connection with any 
combination or agreement to fix prices, or for the suppression 
of competition, or otherwise to unreasonably restrain trade.” 


Fruit and Vegetable Market Competition 


Carlot Shipments as R ted b ay Bureau of Agricultural 
of Agriculture 


Week endi Season total to 
Oct. 10, Oct. 10, Get. 38, Oct. 10, Oct. 10, 


VEGETABLES 1935 1936 §=6. 1936 1935 1936 
Beans, snap and lima 28 45 36 «69,578 =8,075 
Tomatoes.......... 491 597 834 21,565 23,302 
Green peas......... 133 77 143 «7,039 7,089 

15 3 29 5§,543 7,572 
hers: 
Domestic. 

ing directly 3,024 2,396 2,560 73,301 82,469 


Citrus, domestic.... 1,810 1,811 4,947 149,427 133,430 
13 4 13 257 90 
Others, domestic.... 6,458 4,074 1,280 65,612 63,396 


New Canned Products Suggested 


A new line of canned vegetable soups and fruit-flavored 
whips that will afford the housewife a convenient method of 
adding milk constituents to the family diet, and at the same 
time provide a market for a byproduct of the dairy manu- 
facturing industry, has been announced as a commercial pos- 
sibility by the U. S. Bureau of Dairy Industry. 

The source of the milk constituents for the new products 
is whey, a byproduct from cheese manufacture which usually 
is disposed of as waste, or used in limited amounts as animal 
feed. 

When whey is combined with the highly acid juice of 
oranges, grapefruit, strawberries, loganberries, and similar 
fruits, the acidity of the combination is so high that little 
heat is required for sterilization, the Bureau's announcement 
states. The fruit-whey combination can be canned without 
noticeable cooked flavor, and the product is suitable for whips 
for salads or desserts. 


The Bureau hopes to interest commercial concerns in the 
use of whey in a number of canned preparations, including 
vegetable soups, fruit whips, fruit-flavored whipping creams, 
and ice-cream mixes for home-freezing. These products have 


been made and canned under laboratory conditions and are 
reported to have shown their excellent keeping qualities. 
Ready prepared products of this type, it is stated, should be 
a great convenience to the housewife who wants to introduce 
a greater quantity of milk constituents into the family diet. 


Retail Sale Indexes 


Daily average sales of grocery chain stores for September 
showed an increase of about 2 per cent in dollar volume as 
compared with September, 1935, and were 7 per cent above 
the same month of 1934, according to preliminary estimates 
of the Bureau of Foreign and Domestic Commerce. Sales 
increased less than 1 per cent from August to September, 
which is less than the usual gain at this season, as shown by 
a comparison with the average change between these two 
months during the past seven years. Average daily sales for 
the first nine months of the year were about 3 per cent above 
those for the corresponding period of 1935. 


Department store sales increased in September by slightly 
more than the usual seasonal amount and the Federal Re- 
serve Board's adjusted index advanced from 87 to 88 per 
cent of the 1923-1925 average. Total sales in September were 
14 per cent larger than in the corresponding month of 1935, 
when there was one less business day. For the first nine 
months of 1936 sales were 11 per cent larger than a year 
earlier. 


British Columbia Salmon Pack 


The monetary return from British Columbia's salmon pack 
this year will exceed that of former years by reason of the 
increased number of sockeye salmon canned, according to a 
report from the American commercial attache at Ottawa. The 
total salmon pack in British Columbia as reported to date is 
1,351,499 cases. The sockeye salmon output is given as 
400,980 cases, or about 60,000 cases more than in 1935. 


Tri-State and Minnesota Meetings 


The Tri-State Packers Association and the Minnesota 
Canners Association have announced that their annual meet- 
ings will be held on the same date—December 3rd and 4th. 
The Tri-State Association will meet in Philadelphia and the 
Minnesota Association in St. Paul. 
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